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Hotels - Activities - Restaurants - Weather - Links - Feedback

Seattle Happy Hour Guide
Unofficial Guide to Seattle Happy Hours

Ballard, Magnolia, & West Seattle ] Beiltown ! Capitol Hill & Madison Park ]
Downtown ] Eastside

Greenlake & Greenwood [ Pioneer Square I Queen Anne & Westlake
University District & Wedgewood ] Fremont & Wallingford

In college, we began cataloging our favorite happy hours around Seattle. Instead of hanging
out at the $1 beer places-- we spent time at some of Seattle’s better restaurant happy
hours. The list grew, and grew and began to find its way e-mailed throughout Seattle. Now
on the web, the "unofficial" guide to Seattle happy hours includes well over 150 different
restaurants with full details on foods, prices, times, location, and telephone. We hope this
guide is as much fun to use as it was to create!

This is the happy hour guide featured in the Seattle Times in August 2004 as their most e-
mailed and most read article for August 24Lh, 2004.

Each month, we’ll feature Karen’s persona! choice of SeattleTravel.com’s Happy Hour of the
Month.

Having just opened in mid-Apri!, Del Ray is one of the latest additions to the ever-growing Seattle
bar scene. The plush booths lining the walls and views of Elliott Bay from our high-table, somehow
-~rovided a combination that made a sunny happy hour still feel right at this indoor establishment.
, he $2.50 Pilsner Urquell on draft was a perfectly fitting drink for quinching our thirst on the cloudy,
but muggy, day we were having. Lastly, I must add, my sister and I particularly enjoyed the friendly

http://www.seattletravel.com/seattle-happyhour-ballard.htm 2/16/2006
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service provided by the quite attractive bariender.., coming in as a close second to the $3 mac n’
cheese.

Advertise Your Restaurant / Bar on Seattle Travel

Incorporate Your Business EasflV in Tax-Free Nevada

,Our brutally honest,
independent guide
to what’s worth
seeing and how to
avoid the lamest
tourist traps in San
Francisco’s foggy_
maze.
Make your trip to
Reno /Tahoe a

bet with our
reviews of Reno
hotels, casinos,
restaurants, and

ivities.

MyHap.DyHour - U,S, guide to the best happy hours,,.

htto://www.seattletravel.com/seattle-happyhour-ballard2atm 2/16/2006
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FREE EVERY 1tHURSDAY ¯ VOL. 14, NO. 32 ¯ APRIL 21-27, 2005 ¯ WWW.MCRORIE.NET ¯ 1,369
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Capitol Hill’s Neighborhood Natural Foods Market

Come and check out our wide selection of
Organic Foods, Local Produce, Vitamins, Herbs,

.~dy Care Products and Deli Del ghts fresh from.our kitchen!

16th & Madison, on Capitol Hill Open 7am206.329.1545 to
www.madisonmarket.com Mindnight

WEEK D

3PM, SATURDAY R SUNDAY
HERE’S JUST A FEW THINGS

A thren egg omelet stuffed with crab moat
blended with spicy okipotie nioli, avocado,
green onions end Swiss cbeeen. Served with
hash browns ... 57.50

Deluxe French Toast
Hooey-erenge broad coated in ereng~.sauiUa
egs batter, tapped with fresh fruit compote,
cinnamon, powdered sugar and maple syrup.
Served with your choice of sausage ]inks,
peppered bacon or smoked hem ... $7.95

Spicy Crab Cake Benedict
~ poached eggs o~ a toasted English
muffin with our grilled crab cakes, tapped
with homemade holinndaine sauce. Served
wilh bash browns ... $8,76

TO WET YOUR WHISTIIJ~

Parisian Frittata
A three egg frtttota with button
scathed in butter and winte wine with
ca~amniiced onions end SWIss choose,
Sewed with bssb brooms ... $7.55

Greek Frittata
A three egg frlitata with amchok8 heerts.
sundried tomatoes. Fuia cheese, and green
anions. SeJved with bash browns ... $7.76

Art’s Loozlana Scramble
A three egg scremble with green peppers,
mushrooms, on~ons, smokod cheddar cheese
end Art’s gerUcky Looniano BBQ sauce. Served
with henh browns ... $7.7~
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To sample ever~ldiing ~rom c~r~ /:o ki~ch.en ;ips,     ~
cl~eck our new web s~~e.i.

WWW.CNOWi:OODS.CObl

BALLARD
206.?84.7272

UNIVERSITY VILLAEE WALLINGFORD CAPITOL HILL
206.522-6025 206.542.6313 ~ L 206.322.1145

QUEEN ANNE
206.285.SPOT
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F R E E i!LUNCH BUFFET
LUNCH :: $6.99

~~ ".’ ~ ...........................

MONDAYS
$1PBI~S ALL DAY &

$] WICLL DI~INKS
9PM-2AM!

Baja Bistro
Re~onal Mexican food
on North Beacon Hill

2410 Beacon Ave S
Tues thru Sat 5- 10pm

(206) 323-0953

ALWAYS
oPEN

N
FFET

1521 1ST AVE ¯ SEATTLE ¯ 206-652-2461
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206 -~22- 9411
FREE delivery

1401 E. Madison St - Seattle -Piecoras.com

611 SUPREME

RESTAURANT MON - S UN
LOUNGE 5PM - 2AM

BRUNCH I SAT-SUN
I 9AM - 3PM

611 EAST PINE
206-328-0292

TXO04 028



WINE TASTINGS
EVERY FRIDAY

5-7
APRIL 22

SW FRANCE

APRIL 29
BORDEAUX

A WINE AND
SPECIALTY FOOD SHOP

1125 E. OLIVE AT 12TH AVE.
¯ ON CAPITOL HILL ¯

11AM-7PM ¯ TUE-SAT

206.329.2399
VW.TARRAGONAWINE.COM

DON CHEADLE JACK THOMPSON ,~I) NAOMI WA;I’TS

-Rex Reed. The New York Observer
-David Slerritt. Christian Science Monitor

-Duane Dudek. Milwaukee Journal Sentinel
-Cindy Fuchs, Philadelphia City Paper

-Lawrence Toppma.n, Charlotte Observer
-Sean O’Connell. South Charlotte Weekly

-Glenn Lovell KGO-Radio
-AI Alexander. The Patriot Ledger
-Prairie Miller. Long Island Press

-Bruce Bratton BrattonOnline.com and KZSC’s The Bushwhacker Show

OWN IT ON DVD APRIL, 26
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¯ from cows never fed animal products) Kobe beef burg-
ers covered in carameSzed onions and cheddar at lunch.
AMY KATE HORN

Kaosamai
Fremont 404 N 36th St’ 92th9979
It’s pretty r~,re to find aThal joint that offers urban outdoor
seatmq. Most of them prefer, I suppose, to orovide a Zen-like

-m atmosphere, something that’s hard to achieve
walk-despite the fact that Thalland’s city streets

3 with food vendors. Luckily, Fremont’s Kaosamai
. smar~ enough to tal: ~nto the ouldoor market (twkie!)

bringing their curries, nood~e dishes, and stirfry speciedtles-
be sure to try the spring Iol]s too-to a deck at their main
ocat~on, and via a new mobile truck oarked in South Lake
Union. AMY JENNIGES

Le Pichet.
9e0town, 1933 First Ave 256-1499
There are many reasons why R’s tunny that Le Pichet’s whole
vibe is modeled on Pa#isian peasant cafes, and the fact that
their eggs cost $12 is the least of them. From the fooo to
the flooring, every surface of the Peesh is so etegant and
glossing that you wind up wanting to stay all day. It’~ not
chea~: but it is so. so wodh it-esbecia#y when the sun is oul
and the tables along Flint Avenue allow you to squint and be-
lieve, if only for one second, that you’re in France. and young,
and beautiful and RICH! SEAN NELSON

Linda’s
Capitol Hill, 707 E pin~ St; 326"1220
The back patio at Linda’s may not have a view, other than a

Mar jorie

Marco’s Supperclub

Matador

Pacific Inn

Pasta & Co.

Oink Door

Ray’s Boathouse

Rosebud
CapitOl Hill, 719 E Pike St, 323-6636
Rc;sebud serves conalstest~y delicious fare, and best of all, it’s
in an atmosphere where you can actually relax and enjoy your-
self. The inside is nonsmokJng and the coziy enclosed back
patio offers a great escepe from the world where you can
also grab a smoke. NATE LIPp~ENS

Sambar (at Le Gourmand)
Bstlard. 425 NW Market St, 781-4883
Behind Ballard’s swanky Le Gourmand is Samber. the small
stylish joint offering bo~e of all kinds and ue~ighta from the Le
Gourmand kitcl~n. Behind Sambar is a sweet garden area
the perfect place ~o enjoy the best fruits of both establish-
ments. ~ambar serves uo the drinks (wine, bepr, a variety st
specialty cocktails): the kitchen of Le Go~rmanc proouces
select treats (smoked s~lrnon rosette~ cumin chicken
DastBles, ambitious cheese plates); everybody wins. DAVID
SCHMADER

Septieme
Capitol Hill, 214 Broadway Ave E, 860-8658
If you don’t mind feeling like you’re seated in even more of a
fishbowl than the restaurant’s popular indoor booths, S~p-
tieme’s small outdoor area b~ings a little sidewalk~cafe feel
to Capitol Hill. The be, slc DaSZa. seafood, burger, and saad
ostions taste all the better when consumed with a cocktail ~n
the sun-even if that means 9reefing most of Broadway our n9
your meal. JENNIFER MAERZ

Virginia Inn
Belltown, 1937 First Ave, 728-1937
The historic 5ttle DUb in the befly of dowstewn has a SlmDle
menu aria a go0o be~r s~leotion, from local craft brews to
imports. Six tiny tables tisnk the sidewalk on First Avenue and
outdoor dining is best at lunch or late evening after rush-hour
traffic h~.s ebbed. ComPetition for the outdoor tables is heavy
a~ 5 p.m. on warm afternoons b~t it’s wodh the trouble if
there’s only one or two of you (the booths inside are better for
groups). Try the bumhe of the day or a rich bowl of French
onion soup with your ~int. AM’( KATE HORN

Zaina

Baguette Box-
Capitol Hill, 1201 Pine St. 332-0220

Dahlia Bakery
Downtown, 2001 Fourth Ave, 441-4540
Next door to Tom Douglas’ Dahlia Lounge, there’s a
3aKery that’s p~cked with COOKIES. bread. Pastries. ano
desserts like cr~ne br9lee and bite*sLoe coconu[ creme
~ut tucked in among the decadent offerings, there’s also
plenty of savob lunch fare. Check out sandwiches-Genoa
salami w~lh Gruyere, roast turkey with 0rosc]utto. roasted shti
take mushrooms ~vith watercress-all on fresh baked bread.
plus salads and a dai=y special crostata. AMY JENN IGES

DeLaurenti Specialty Food
and Wine
Downtown, 1435 First Ave 622-0141
You’re saying you think you’re into Italian style-you want cured
meats, mozzarella d~ bufalo, fancy olives and tal~enades.
Maybe you’re also looking for a few bottles of Peliegrino or-
De~er--a DOttle of Lambrusco, a bodacious beguette, some
imported Genoese tuna, bottled cabem, and a bundle of bis-
cottl or amaretto cookies. It sc DeLaurenti Is an essential
StOO tO round out your picnic basket. Or you might h~ad
stra~gst to the care for a ouick latte and a few pamm every
thing, from the Caprese to the Parma to the Parisian. can De
made to go. CHRISSY LOADER

Dish D’Lish
Downtown. 1501 Pike PI, 223-1848
The food showcased througnout the Pike P~ace Market is
great, but let’s face it: You can’t eat a fresh salmon, most of
the market’s raw vegetables, or hunks of straight-from-the-
butcher mea~ when you’re stroRing aown me ~ODOIeO
tourist-clogged street. Enter Dish D’Lish. If you’re craving
quick, gourmet yet homestyle food-vegg[e lasagna, meatiest,
roasted chicken, beef tenderloin, skewered teriyaki, breakfast
s=ra[as, not to mention sides, salads, and sweets-this is the
place to be. Indulge yourself, or imbress everyone at y~ur
next berbeque by passing it off as your own. AMY JENNIGES

Ezell’s Fried Chicken
Central District. 601 23rd Ave, 324-4141
Simply the finest fn~=d chicken in the country. You can eat it in your

MUSIC
9PH - (~LOSE
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BLOCK NORTH

NO LINE

NO COVER
DAILY&WEEKLY

SPECIALS
NW MICROBREW$
&TRADITIONAL

FAVORITES

,glepub.com, 206,628.0474:

O

2101

< always nice, but t~e truth-is t~at you will be completely en-
grossed in eating, which is the finest mark of to-go food-gs
ability to make you forget w~ere you are. NATE LIPPENS

Honey Hole
Capitol Hill, 703 E Pike St, 709-139~

Honey Hole, a Pike-F~ne stapJe, ha~ perfected *~he art of ef-
fortlessly making whatever they stick between two pieces
of (massive, French) bread taste like the best thing you’ve
ever put in your mouth. Meatballs? Try the Luke Duke, the
best meatball sub in town (~nd i’ve tded them all). Feeling a
lithe more roast beefy? Strap on the Geoch, with smoky
cheese and onions; If you’re trying the turkey-pests-
provolone masterpiece known simply as "Waverlder," why
not get them to hold the onions and add some bacon? Or
maybe you’re just afraid of true happiness. They also have
vggetarisn sandwiohes, frie~, good eoup~, and a full bar-
hello! SEAN NELSON

Ivar’s Salmon House
walnngford, 401 NE Northlake Way, 632-7223
Yeah, Ivar’s can be a tourist trap most of the year, but
when the weather turns nice, its back patio is a prime
happy-heur spot. From 3:30 p.m. until 6:30 p,m. (and
again from 9 p.m. until close), the drink and food ape-
oials are extra incentive to wait for the first-come,
first:served outdoor area. With an unobstructed view of
Lake Union’s houseboats and downtown straight across
the water, the place is tough to beat. And the fish tacos
aren’t haft bad. JENt’dFER MAERZ

La Panzanella
Capitol Hill, 13t4 E Union St, 325-5217
Named after the famous Italian bread salad, La Panzanella
serves up delicious panini sandwiches made with everything
from roasted eggplant, to tomatoes and mozzarella, to pro-
sciutto di Parma on either a buttery focaccia or a freshly
made ciabatta rolk They also serve soups, such as their
rosemary-infused Tuscan white bean, various piz~ettes and
mixed salads, providing a selection of homemade cookies
and min~al waters to round ~ut yoL~r lunch. Here you’ll find
e~ryth!nn you need to assemble an ~talian-style picnic, e~n
if you plan to eat it Amedcan-s~le on the curb next to the
Bobby Morris Pla~field. CHRISSY LOADER

Le Fornil
Easnake, 3230 Easnake Avenue F.. 328-6523
If you can wrest your eyes away from the glass pastry case
inside Le Fournil, you might he able to stumble out of the
little French Gale with a baguette sandwich pertect for nib-
bling on the go. But it’ll be difficult: Youql have to avert your

aze from the dellcious-looklng pain au chocolat, blackbelry
tarts, ~clairs, an~ other enticing p~stries. Or don’t. For $6~99,
you can get a sandwk~-hem, cheese, pfitO-and a pa~t~
(and even a beverage). Sounds Eke a picnic by the Seine..,
er, Lake Un~on... to me, AMY JENNIGES

Mavrina
Belltown, 2408 Rrst Ave,’448-4032
I love it when it gets warm i~ Seattle and Maedna’~ bakers
open,their doors, anowing the fabulous ~roma of freshly
baked breads ~nd sweets to drift out over the sidewalk in
front of the store, inside you’ll find a oaf~ and bakery wilh
some of the mosl gorgeous baguettes in Seattle-as well as
scrumptious cakes and cookies, delectable fooacc[a, oP
genie salads, and hefty sandwiches all packagedI to go. I
dream of a decadent picnic from Macrlna with a half herb-
roasted chicken, an orzo salad, and a slice of lemon
poppy+seed cake. CHRISSY LOADER

Mad Pizza
First Hill, 4021 E Madison St, 329-7037
Sure, you can find Mad Pizza’s generous, topping-heavy
sl~c~s of pie all over town, from First Hill to Fremont (and
they deliver). But for the best experience, you’ll have to
head to Madison Park. That Iooatlon boast~ tables and
chairs scattered on the sidewalk, where you can enjoy piz-
za that’s classlc (pepperoni, anyone?) or exotic (Yukon
Gold potatoes!) in the middle of the nsighborhood’s quaint
retail strip,.The truly adventurous take thei~ slices to ge,
and walk a few blocks east to the Madison Park beach.
AMY JENNIGES

Other Coast C.afe
B~llard, 5315 B~llard Ave NW, 789-0936
If you’ve never had th~ urge to devour an entire human leg
berets, you m~ght want to skip the OCC, whose sandwich-
es are bigger than outer space, bigger than the imagination,
b~gger than infinity. Made with the absolute best of every-
thing (including Bear’s Head meats), and served by heautnul
sandwich makers who act llke they don’t own a, Other Ones1
sandwiches are aptly named-there’s not another place like
it for a browsy Sal~ard afternoon. SEAN NELSON

)aseo
Fremont, 4225 Fremont Ave N, 545-7440
There are sandwiches, and then there are sandwiches.
Paseo’s pork sandwich, replete with sweet onions, mayo,
and :ilantro (which they’ll happily ho]d if you ask) is one of
the 10 best reasons to live in Seattle. T~e rest of the fare on
this tiny little Cuban restaurant’s menu Js also exceaent-
even the dce and beans are exquisite, to say nothing of the
]itne corn c0bs-but the pork saedwich is a genuine work of
art. SEAN H~LSON

Philadelphia Fevre
Central DisPel, 2332 E Madison St, 323-1000
The sandwiches at Philadelphia Fevre are incredibly good,
good enough to live up to the name of the revered sand-
wich mecca, Philadelphia. The shaved meat is paed on w~th
a delicate bit of cheese. You can’t go wrong no matter which
kind you choose, but I do guarantee you won’t make it f~r be-
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oow~tewn~ 309 Third A:4e s, 62i-8772

Order One of th6 fantastio sa~dwichesl and
eat it at a nearby park (thO Jagan0~e garden above sev~th

~tezfall Pa[k j~st around the block). The ire]-

Th~e GiHsi Bal(erv

Uwajimaya

Uwa imaya makes the best eke,out sush n own ~d ~ a
vmiety Of fresh, ready,to,eat dell and bakow items, plus big
bags Of ~anuts and kettle-~rn at good prices, ~e food

Old world tradition
new w0r d conveniedce,

PIES &PINTS
piesandpints.com

215 NE 65th St. ¯ 206,524.7082
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TICKETS ON SALE
WWW.ONTHEBOARDS.ORG
100 West Roy St ~,~
206.21 T,9888 "rUE-FRI NOON-GPM

SAT r
APR ReluctantS +Wolf Cougar
23 9pm - $5 ¯

FRt l)Ol)l+; ~|0()~|’1111~
APR Emblematic- Explone
29

609 EASILAKE AVE E- 206.62q.q516
WWW.CAFEVENUS.COM
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Border Radio
~ts & Americana

~ Kur~ B. Reighley
Bloodshot: That’s how Border Radio’s eyes
will iook after this week’s assault on the
Emerald City by two of the best artists from
the Chicago label of’~he same name,

First up: Scott H.
Biram, who plays
Wednesday, April
at the Tractor, and

~ ~ Saturday, April 23, at
=- "," "              the Sunset. Don’t even

think about using the
"c" word to describe

this grizzled gut-picker-his bluesy new album
The Dirty Old One Man Band, shares more in
common with the Slack Keys than Clint Black.
Biram beaszs a guttural growl that makes Tom
Waits seem as smooth as Mel Torm6 by com-
parison, and plays his down-and-dirty originals
on what sounds like a cigar-box banjo
amplified through a mountain of electrifiee
Brillo caes. (Yes, that’s a compliment.)

Up next: Kansas quartet Split Lip Rayfield,
the oaly bluegrass band that could hold its
own at Ozzfest, Those guys nlz "me Trector
Friday and Saturday, April 22 and 23. Do I
need to remind you that they aso have the
best merch in the world? Carpenzer pencils
pot holders, cross-stitch kits...,even shop
rags. (Or, as my people call them, hankies.
How hot is that? Be the first queer on your
block to be flagging Split Lip Rayfield at the

or the Cuf!!) If you ve already memorized
ote of their 2004 gem. Should Have

~t Coming, you can pick up their new
*lye CD recorded New Year’s Eve 2004 at the
Bottleneck in Lawrence.. KS.

If you caught any of the media hoopla
surrounding Tiger Woods’ fourth win at the
Masters golf tournament Sunday, April 10 you
may have heard a Crescent City-style blues-
funk ditty romping along in the baCkground
during TV and radio recaps. That tune,
"Swing, Tiger, Swing7 comes off I’m from
Phunkville. the forthcoming CD by New
Orleans blues guitarist Mem Shannon.
Shannon touches down in Seattle this week.
too, playing Friday and Saturday evening at
Highway 99 Blues Club I1414 Alaskan Way).
It’s enough to make one brave Pioneer Square
on an amateur night.

Did you plan to catch local classic-country
stylist Korby Lenker at one of his Marysville
or Bainbridge Island gigs this weekend? Well,
somj, you’re SOL; they’re cancelled. But not
without just cause. Lenker is touring the
British Isles for the next three weeks, in sup-
port of his recent release Bellingham. Upon
his return, he heads etraight for Mertefest in
North Carolina wnere he’s a finalist in the
songwriting competition. We’ll catch up with
Lenker and find out how his adventures
turneo ou’~ before his next hometown show,
May 19 at the Tractor.

"Good music is alive forever:’ according
to Seattle jazz ~egend Oregon Berry... and
here’s more proof. Wheedle’s Groove:
Seattle’s Finest in Funk & Soul 1965-1975

" in the Attic Records), one of the rare
hits of last year. is headed for the

~een. The crew st local production
cumpany Evil Bunny Films are working on a
feature-length documentary about the com-
pilation of this historic recom, and the
subsequent reunion shows and recordings
it sparked. View the trailer at
www.evilbunnyfilms.com/current.php. ¯

kurt@thestranger.com

SU NDAY APRIL 24
JO M~LER &

HER BURLY ROUGHNECKS
Free Country Dance baseps ¯ 6-gprn
MONDAY APRIL 25 ¯ 8:30P~

JENNY & THE TOMCATS
Ladies Night

Free Coun~ Dance basoss ¯ 7:45pm (Jer~y)
TUESDAY APRIL 26 ¯ 9PM

TOMMY, NATHAN & ROGER
Rce Coufiby Dance Lessoes ¯ 8-gpm
WEDNESDAY APRIL 27 ¯ gPM

KARAOKE with NATHAN
7115 WOODLAWN AVENUE NE ¯ 522-1168

www.littleredhen.com

i" C REoL~::RESTAUR^NT
T~U~DAy, A~iL H~ 17~ TiHOp~

urazen, intelligent ~wing

FHDAYAPRIL~HD iSlO ~B~P BEFO~ ~PM -~EH ~12

BEC  SUE HER BiG R KIN’DAODI 
SATURDAY,~RIL23RD           "

CLUE ST~ BEFO~ 9PM - THEN ~lZ ~ flA~ BLU~-~I

5HIFI HIgAHHIE
with KIMBALL&THEFUGITIV~ .

~NOAf,~RIL24TH 2- 4~OPM & 5~0- 8~OPM(~

EVER TYOUTH JAZZ BAND
and J~ Gr~at DEAH HODSE~

W~N~DAY,~RIL2~ 18PM ~L ]]PM
J~ S~ANDARDS & BLU~

EGEND  ANDIFER
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W/HOST DON SLACK
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* MERCHANTS CAFE-~n~t Lounge (deep house, hiphop)
MICHAEES PIZZA-DJ Matt 17:30 pro, all ages), free
MIRABEAU ROOM-Playlist Happy Hour !5 pm). free
MIRABEAU ROOM-OK +: Peter Ohrlsganson, Sean
Majors guests (9 pm)
l.~ "’~BOURS-Rock Lobster: Trent Von. Sg

-[:)Js Torle Rea. III Science. guests. $5
TO=-Oope: D,I Mullet
TRINITY NIGHTCLUB-Tokyo Tekno: DJ Naha. guests
VOGUE-Clown College: DJ Ogre (’80s. new wave)
WATERTOWN-Enkrypted, Travail, guests. $5

FRIDAY 4/22

BENAROYA HALL-Tori Amos (8 pro, all ages), $45
BLUE MOON TAVERN-Astrog de. Free Beer at Exit 80
CAFE VENUS-Open Choir Fire, guests. $5
CALABRIA PIANO BAR-Arel Thomas. free
CENTRAL SALOON-Jereh the $oee~nes.
Adolescence $8/$12
CEN~IRY BAI I ROOM-Suzzy & Maggie Roche. $20/$23
,k CHOP SUEY-Blue Scholars. Deceptikon, Ayinde
Howel Nordic Soul. DJs Eddie. Marc Sense, Sabzi; $10
CLUB HOLLYWOOD-Chain Reaction $5
COMET TAVERN-The New Fangs, USS Horsewhip,
the ShacKles, $5
CONOR BYRN E’S-Daddy Treetops & the Howlin’
Tomcats, $3
CORNER INN-The Bi~ y Shew Band. free
CROCODILE CAFE-Bob Martey’s Wai~ers, deSol.
$20/S25
DUBLINER-Cor~ Wilds Band, $5
EL CORAZ0N-US RougnnecKs, Rat City Riot. the
Escaoed, Crossbones (5 pm, a, ages). $8
EL CORAZ0N-Second Coming, Tempered Cast. Out
From Underneath. Six Foot Savage (10 pm). $8
ESSENTIAL BAKERY-Kenneth Blackwood
all ages), free
EVERETT EVENTS CENTER-Velvet Revolver.
Hoobastank (8 pro, Oil ages). $35.50
FENIX UNDERGROUND-Amisn
Rake Flgnt, Nlcronaut. Monmrum
Seosis. $12
FUN HOUSE-The Bug Noshes, the
"’- ~^ the Pervs. the Fatigues, DJ

Casserole $5
~RY 1412-Schlaze Cubed

,bcal Girls, A Very Dead Horse,
~,,,,=s (8 pro, a, ages), $5
* HIGH DIVE-Mortimer. me
Conversa~on Head the Chadty Stripe, $6
HIGHLIN ER-Dysfunction ,/unction
Dust Makers. tree
HIGHWAY 99 BLUES CLUB-Mem
Shannon & the Membership. $15
HOTWIRE COFFEEHOUSE-Eb
Boesel (8 Din. all ages), free
JAZZ ALLEY-Poncho Sanchez Latin
Jazz Band [?:30 and 9:30 3m. a
ages), $25.50/$27.50
JULES MAES SALOON-The Sou
Pistols guest Dis
KELLS-Corner Bhoys. $5
LEGENDS-Enders Brothers. free
LIQUID LOUNGE AT THE EMP-
Shack the Shack: Big Smokey, free
LITTLE RED HEN-S5 Fine, Sg
LIVING:ROOM-Awkward Guy, the Quit
(8 pro, all ages), $3
LOBO SALOON-Rat City Ruckus, Dee
Farmin’ Army, Rain Cit} Shwillers. $5
MERCHANTS CAFE-The Barry Curtis
Trio. $6
MOLLY MAGUIRE’S-B]anke. P Des &
Storme free
MR. SPOTS CHAI HOUSE-Christian
Arthur {8 ore, a]l ages), free
N ECTAR-Happy Savage. 101b Libido
Andrew Varek S6
NEW ORLEANS RESTAURANT-Becki
Sue & Her Big Rockin’ Daddies. $10/$12
OLD FIRE HOUSE (REDMOND)-Get
Dressed. the Graaefruit Children. the
Monsterz. Arabian N~ghtmare ~8 g ~, a
ages}, $6
~ ON THE BOARDS-Antony ana me Jonnsons
Devendra Eanhart Coc0Rosie, William Basinski 8 Dm
all ages). $25/$27
OWL ’N’ THISTLE-Town Pants

")OOR-Aiex Rose guests, tree
~W-Sole Pedestrian. Dosh. guests, $5
ZVOUS-Transmissionary 6. Blackwood

,aL Viv~an Linden. $5
SCARLET TREE-The Phat Phunk Phamily Band,
SEAMONSTER MUSIC-And. ODe, guests. $5
SERAFINA-Kiko Freitas
SHOWBOX-Steve Vai. Eric Sardinas. $25
ST. CLOUDS-No Jive Five
STUDIO SEVEN-The Outfit. Soul Sychedelics
Beyond All Reason, Flawless (8 pro, a, ages), $10
SUNSET TAVERN-Grandstand. Portia Jones (7 pro), $8
SUNSET TAVERN--Th~ Dudley Manlov~ Ouartet ~9 prn),.$10

TOST-Sugartown. Eric Goetz. Hans York, $6
TRABANT CHAI LOUNGE-Sneaky Thieves. ,iohanna
Kunin (8 pro, all ages), free
TRACTOR TAVERN-Split Lip Rayfie[d, Eddie & the
Hell Dregs. $10
TRIPLE DOOR-The CountPj JoG Band. $20
* VERA PROJECT-Akimbo, Rumah Sakit, By the End
of Tonlgl~, Chevrelu] (7:30 pro, all ages), $7/$8
WONDER BAR-Picoso

ALIBI ROOM-Lowbrow: Gavin. Doug free
BAD JUJU LOUNGE-DJ Kerrin & FrienDs. free
BADA LOUNGE-OJ Tone
EONZAI BISTRO-Graytge: DJ Nitsuj
* BUS STOP-D,/El Toro
C.H.A.C. (LOWER LEVEL)-Joint: Sol of Anticon.
B-Shor~y DJs lea. Whatever $5
CATWALK-Natural Vibrations (t 8+)
CHAPEL-DJ Jeff Calkins
CLUB MEDUSA-DJ Tam Phil Anthony, Brett Michaels
COLLINS PUB-DJ Soothsage
CONTOUR-Prototg, pe: Afterhours: DJs Nobel. BPM
DES AMIS-Floetic Fridays: Guest DJs
DOC’S-DJ Backdrafl (hiphop, R&B)
OOWNUNOER-Ladies k ght: D.Is Elixer. Damon. Protege
~" ELEMENT-Sasha and Chad Owen, $22/$27
FENIX UNDERGROUND-DJ Trent Yon
JaM CAFE-DJs Sessions. Sorin. $12
IAI THAI (BELLTOWN)-DJ Jason E (fun~. m#ho#}, free
JAI THAI (CAPITOL HILL)-DJ Bra£dy Westmore.
guests, free
JILLIAN’S-DJs Soonami. LSDJ, free
KINOORA-DJ r~awK [ne Reverend of Rock, gues[s
LARRY’S-R&B Dance Party: D,I D. $10
LAST SUPPER CLUB-DJ SoeedbumD
LAVA LOU NG E-DJ Gort. Chrispo, E-Z Action. free
MANTRA LOUNGE-Famous Friday: DJs Dysfunkshun
E’Styli, Paul Perez, Ajent Oranje, free
MARCUS’-fnkDJ. free
MARINA CANTINA-DJ Doughboy
MIRABEAU ROOM-Jumbalaya: MC Piece, guests, $8
MR. LUCKY LOUNGE-The Functlon: LSDJ, MC Jamal
NEIGHBOURS-DJ Billy the Kid

-(~ DRUNK OF THEWEEK ~

Hillary Fisher-White
What’s even better than a girl with no gag reflex? A girl with a
gold tooth. Even better than that is a girl with a gold tooth who
loves hiphop and cheap whiskey. We fell in ]ov~ with Hillary at
Gay Bash. a new dirty DJ night at the Crescent Lounge. mow
a girl from Brooklyn. New York ends uo in "La Croissant" on a
]huraday night, we’re not sure but we believe her when She
tells us. "You CAN’T make a ho a housewife..J’

Hollah! As Drunk of the Week. Hillary will receive a DOTW
]’-shirt and $10 to out toward NYC taxi fare. KELLY O

NEUMO’S-DJ Delane Bartoo. $10
NOC NOC-DJ BPM. Eva. Das Kindt. Harlyn Davis, $5
*R PLACE-DJ Queen Lucky
* RE-BAR-Phatso Friday: DJ Riz (deep house), $3
ROCK SALT-DJ Manny, $10/$12
ROCKSPORT-DJ Kirk [Too 40h free
THE BALLROOM-Bounce: DJ Kasio
~sou~, funk, hiDhop)
TIA LOU’S-Ocean’s Eight: DJ Brett Michaels, $10
TOI-Wave: Bruno. Chopshop (house), free
VITO’S-Sucker Free Friday.: DJ Tre (hiphop), free
VOGUE-The Dark Age: DJ Coldheart

SATURDAY 4/23

AL~.. _AME.RJ .CAN S.PgR.T~S,B.A~ .& .G.RI,LL,-.Dgw.n.Np~th

Aplace for women.
all are welcome,

8914 LAKE
CITY WAY NE

Cocktails,
Great Food,
And Now..

Wi-Fi Hot Spot
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FRI~0/ALL AGES BAR W/ID
DARK PRODUCTIONZ PRESENT

TUE 4.26/7PM/$7ADV/$SDOS

THU 4.28/6:30PM/$7

FRI 4.29/SPMi$7A DV/$8 DOS/ALL AGES BAR W/ID

SAT 4.30/8PIVI/$8/21÷

UP & COMING SHOWS

SAT 4.23/7PM/
$10ADV@TICKETSWEST/$12DOS

WED 5.11/7PM

~ LIVEIDJ
BLUE MOON TAVERN-Dr. Helfno & the Yesmen. A
Gun that Shoots Knives, guesls
BUS STOP-DJs Jerri Blank, Cuddle tJp
C.H.A.C. (LOWER LEVEL)-Strategy, Loscil, Nudge,
DJ Grog Jaspan, guests, $7
C & P COFFEE-John Root (6 pm, all ages), free
CAFE VENUS-T Basa. the Re]uctants" Wolf Cougar, $6
CALABRIA PIANO BAR-The Side Projecls" free
CATWALK-Lines into Phoenix. Diane. Amber Pacific.
Nural, Amnity (7 pro, all ages). $7
CENTRAL SALOON-Get Off the Stage. $8/$12
"it CHOP SUEY-The So~ts the Nice Boys,
the Amazombies. $7
CLUB HOLLYWOOD-Chain Reaction $5
COMET TAVERN-Joe the Sensitive Roadie Porn
Store Janitor, the Small Change, Dirty Lowdowns. $3
CONOR BYRNE’B-Olamolt. Gladdis & Buck.
the Tallboys. $4
CORNER INN-Night Train. free
~r CROCODILE CAFE-Crooked Fingers, Dolorean
Inara George, $10/$12
DOC MAYNARD’S-Big Bamboo. $5
DOWNTOWN YMCA-Warsaw Poland Bros Seasor
of Nightmares. Demonomania. Shift Man Shift. guests
(? pro, all ages). $5
DMBUNER-The Swains. $5
~r EL CORAZ(~N-New Found Glory, Reggie and the
Full Effect. Eisley (8 pro, all ages). $17.50/$20
FENIX UNDERGROMND-Serpens Aeon. Drown &
Quartered. Sindio& Scorched Earth (4 pro. aJl ages), $7/$9
FENIX UNDERGROUND-Kry (9:30 pm), $12
FIDDLER’S INN-Zoo Express, $3
FUN HOUSE-The Bad Things, the Moonpenny
Opera, guests. $6
GALLERY 1412-Soma Series featuring me
Qhromatics (8 ore. all ages), $5/$15
HIGH DIVE-The Broadcast Debut. Edisyn, Trwst. $5
HIGHLINER-Bob Casey Blues Party. free
HIGHWAY 99 BLUES CLUB-Mere Shannon & the
Membership. $15
HOPVINE-David White Jazz. $2
HO13NIRE COFFEEHOUSE-Brian Box (B pro, all ages).
free
JAZZ ALLEY-Poncho Sanchez Latin Jazz Band
and 9:30 pro, all ages), $25.50152750
KELLS-Corner Bhoys. $5
LATONA PUB-Henry Cooper. free
’LEGENDS-Driven. free
LIQUID LOUNGE AT EMP-Rob Svilpa. Bean
Gephajdt. free
LITTLE RED HEN-S5 Fine, $3
LOBO SALOON-Victor Cutoff, the Authorities, the
Gulags, Te Ava Roa. $5
MOLLY MAGUIRE’S-Stranger by the Minute. free
MONKEY PUB-Wad, guests, $3
~r MOORE THEATRE-More Mumc @ the Moore:
Bad Otis. Bilateral, Marcus Petitt. Josh Williams.
guests (?:30 pm, all ages), $12/$15
MR. SPOTS CHAI HOUSE-Capitol Basement (B om
al~ ages), free
MULLEADY’S PUB-Montoya, free
NECTAR-Chimpo, Olympic Sound Collective, $6
NEUMO’S-Brand Cadile. Rare Pearlman.$9/$10
NEW ORLEANS RESTAURANT-Stickshift Annie
w/Kimbalf & the Fugitives, $10/$12
OWL ’N’ THISTLE-Town Pants
PARAOOX-Charnpion, Go It Alone, Time tor Living,
Barricade. Sinking Ships (8 r~m. all ages(, $7
RAINBOW-Mofius. L~ttle Harolc. Barefoot Bride $5
RENDEZVOUS-Everyday Jones, Ruby Shuz.
Charlotte Snowe $5
SCARLET TREE-The Soecial Purpose & the
Boconon Sound Crew $6
SEAMONSTER MUSIC-Joe Doria. John Wicks.
guests, $5
SERAFINA-First Circle
SHOWBOX-Puf~ Am~yumi, Quiet D@e (6 Dm. all ages),
$2O
SONIC BOOM RECORDS (CAPITOL HILL)-Inara
George (4 pm, all agesJ, free
STUDIO SEVEN-The Black Halos the Bones. Civet.
Go Like Hell. Dragstdp Riot (? 3m. aH ages}. $10/$12
SUNSET TAVERN-Scott H Biram (6 ore), $5
¯ ~ SUNSET TAVERN-The Gds Gris, Invisible Eyes,
Sleepy Workers, Lillydale (9 pro). $?
TOST-Ryew~re. Good Touching, Missionary, $6
TRABANT CBAI LOU NGE-L sa"Lone Sea UrchinS’
2Bit Trio (8 pro, all ages), free
TRACTOR TAVERN-Solit Lip Rayf~eld. Shiftless
Rounders (9:30 pint, $10
TRACTOR TAVERN-Dirty Martini (? pm), $8
TRIPLE DOOR-Roy Rogers & Norton Buffalo, $20
Yr VERA PROJECT-in Praise of Folly. Arkade. the
Weeds, Birdie Busch (?:30 ore. all agesJ, $6/$’7
WONDER BAR-The Johnny Lewis Trio

67 LOUNGE-DJ Drew Down
¯ ALIBI ROOM-DJs Shortnm’. Little Jeans. free
BAD JUJU LOUNGE-DJ John Purkey (rock, punk), free
BADA LOUNGE-DJ Respect
BALLROOM-DJ Itty Bitty Pete Ditty
BAMBOO BAR & GRILL-DJ OneLove, Kwasi Tay
BEIITOWN BILLIARDS-DJ Guy (urban ~ance), free
BESO DEL SOL-DJ Fernando (salsa), $5
BONZAI BISTRO--Dip Productions/Graylife: Guest DJs
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 ’w0 Twos
Caprial and John’s new show and Lisa and Jonathan’s
new restaurant.

~Y LAURA CASSIDY

~ A CERTAIN EDITOR of mine has no patience for the current chefs-as-
i; ~ celebrities vogue. "Leave them alone and let them cook!" he barks. He

~ really doesn’t have too much atience for the cult of celebrit in anP Y    Y
genre unless the celebrity in question is incredibly hot and/or he hap-
pened to catch them h~ some obscure production of an obscure opera in the
60s. The guy just doesn’t suffer the Food Network’s fools gladly.

I was a little surprised, then, when he cheerfully dropped off a DVD copy of two
episodes from the second season of Caprial and John Pence’s national cooking show,
Caprial and John’s Kitchen, which will premiere On KCTS at 7:30 p.m. Thursday, May 12.
(This editor also allowed himself a very brief reprise upon hearing that Brasa’s Tamara
Murphy and New York chef and son-of-Salumi Marie Batali will face off on an upcotmng
episode of Iron Chef America.) I suppose with the Pences, it’s the distinction between
public television and mega-cable showbiz, and of course, there’s the local angle and the
idea that these former Seattleites have definitely done good.

Beyond that, Caprial card John just don’t come off as stars. They use too many plural pro-
nouns, repeat each other’s dorky cute-ismso and behave so casually--and teenagerly--that
you just don’t experience them as members of the cognoscenti. As "Cappy" does the real
work (she so wears the pants in this relationship), John says that if you’ve ever been to their
house and looked in their refrigerator, you know their only condiment is mustard. It actu-
ally seems plausible that you’ve done that, whereas, who can imagine going over to Emeril
Lagasse’s? Though a little too publicly affectionate for my taste, the Pences are great hosts
and teachers. They know what to breeze over and what to slow down for, mad they seem to
be truly committed to local products a very naturalbias in this neck of the woods.

I’M NOT A HUGE Food Network fan myself; I’d much rather read a cookbook than watch
Rachel Ray open another can of tomato sauce, and the camera angles on Alton Brown’s
show make me seasick. Still, I couldn’t help but wonder which Seattle-area culinary

-~uple could best the Pences. The news that Lisa Dupar will finally be opening her much-
~ticipated family ~estaurant, Pomegranate, made me think of her and her

,[usband and parb~er, Jonathan Zimmer.
When the new place opens in Redmond on We&resday, May 11, Dupar will be back work-

ing the line for the first time in mm~y years. Although she’s been the main force behind Lisa
Dupar Catering--working first as executive chef and then taking on a
creative recipe-testing and development role--she’s been effectively out of the kitchen since
her daughter was born 16 years ago.

What’s she cooking up for her return? Pomegranate’s menu is homey, reflecting a very
cross-cultural American sense of that world. The inspiration for "sushi tacos" IDunge-
ness crab, flying fish eggs, and other ingredients wrapped in nori squares) came from
executive chef Grover Ramsey’s kitchen, but his Japanese wite cautioned Dupar that no
Japanese chef would serve this very casual, quick home-style meal in a restaurant. Fine
by Dupar; the Pomegranate menu is purposefully approachable and folksy. (I imagine
plates like celeriac lasagna and pomegranate molasses pork chops will split the differ-
ence beh.veen homey and high-end.t And hey, with the kitchen situated behind a huge
wall of windows and Zimmer available for offering wine suggestions, it’ll be like the
couple has their own public-access show--only better.

Don’t despair if you were dreaming of getting Dupar to cater your next big event; that
aspect of her enterprise continues. At the Women’s Funding Alliance’s Art of Dining
auction Thursday, April 21. I tasted Dupar’s star-quality duality. Her passed appetizer
was a sushi roll topped with a wonderful whipped avocado/wasabi garnish, and the
morel-crusted sahnon entree, co-created with Chris Keff. was absolutely champagne-
toast-worthy--but your Uncle Earl would’ve dug it, too.
lcassidy@seattleweekly :ore                                                   S~

GALLITO,
JOiN US FOR

HAPPY HOUR
2.6PM MONDAY-FRIDAY

FULL BARo 1,"2 PRICE APPETIZERS
$2.75 BEERS ¯ ~.7516 OZ MARGARt
Oee~ Mon-Ffi ll:3Oam-9.’30~m . SaI & Sun 4.’O0-9~
1700 20th Avenue ¯ Seattle

’,’~. Northwest bar with a Latin infusion." Barocho perches on tne corner of Broad

Street at the well-eolished end of Western Avenue. The windows look out over
~he Sound and the mountains and the inside has a clear moaern fee wire
Latin tunes Macing constantly. At happ~ hour [ B to ? p.m.) the three beers on

te p [Stella Artois, Teeate, and Orga nic IPA} are $3, but this place is well suited
forwine drinkers with its almost fro [ e ambience. A glass is $4. and the list
goes from Terra Alto Blanco to Rage de los Monjas with a lot in between. There’s
also a full bar. with well shots and mixes for $3. Selected feed items are half
.ff. Bpic~ chicken w rigs are a favorite as well as ~ne plain cheese quesadilla (both $3}. You can enjoB
~ur food right at the bar which is well suited for din ng Barocho is evident]~ Spanish slang for d runk,

and with its clean. Well-Ii( room a na act. friendl= oar(enoers wno seem to enjo~ watching their patrons
get inebriated, ~ou m~gnt leave a little more tips9 than ~ou expected. WESLEY RAHN 2801 Western Ave.
206-?28-4440. BELLTOWN

SEATTLE WEEKLY ~APRIL 3, 20052?-~AY
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Mon-Fri ll:00am to 4:00 pm

Mon-Thurs 4:00pro - 9:00pm
Friday 4-9:30pm &Sat 11-9:30pm
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ALL ~,~Y$ SPEC|,~L
SE~J:O~J~ BL~FFET
Over 100 Items with menus changing
daily, including Chinese, Cantonese,
Japanese Style, Sushi and Mongolian Grill

for business parties,
celebrations & large parties.

OPEN EVERYDAY & HOLIDAYS
Sun-Thurs 11-10pro
Fri & Sat 11-10:30pm

N in Shoreline
(206) 417-9908

Located in the same complex as ~
Central Market and Sears off Aurora

OFF ~ot good far Mother’s Day.

SEATTLE WEEKLY ~APRIL 2?-MAY 3, 2005
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ANDY’S DINER A breakfast/lunch/dinner joint
housed in a vaguely spooky group of old train cars,
Andy’s Diner could easily be either a 8caoby Duo
episode location or the place for the monthly Soci-
ety of Industry and Mathematics meeting. While
it’s not known exclusively for its breakfast menu
(the fish and chips are reportedly excellent), it’s as
good a place as m~y to start your day. The requisite
eggs, pork products, etc., are here, all for a fair
price. 2963 Fourth Ave. S., 206-624-4097.
GEORGETOWN $                             ~.
KY’S By’s comes by its appeal the" ~ld-school way:
a ’50s soundtrack; a no-nonsense, no frills
order-at-the-countez" M.O.; a straightforward
burgers-and-fish menu; and a very generous
prich~g scheme. Take the King Lou burger: Tucked
inside a sesame-seed bun that’s roughly as big as
Rhode Island are three burger patties, a heaping
pile of fried ham, some bacon slices, a pool of
cheese, and tha t liard to define mess ka~o wn as "the
works." F~es al~ of the hand-cut, slightly soggy
variety. Throw in a medium-sized drink, and the
whole dealbas oaly set you back $6.75. 2901 Fourth
Ave. S., 206-622-9901. GEORGETOWN $
COASTAL KITCHEN The good and bad news about
Coastal Kitchen is that it’s almost always packed.
But red chard or salmon "rumbles" (scrambled
eggs) are worth the wait. The menu rotates through

’donal themes, m~d there are als9 standards like
-battered fish and chips, spicy Louisiana stew,

~ the "all day long breakfast." 429 15th Ave. E.,
,06-322-1145. CAPITOL HILL $

HI-LIFE When you finally get your entrOes, they’re
okay, for tee most part¯ The wood-fired pizzas, the
zesty ziti Americana, and the mari~ated Greek-
themed chicken are all acceptable, but the pap-
pardeile alia zucca is terrible.Ahnost everything at
Hi-Life thus far, service included, has been either
mediocre, misguided, or miserable. The place
seems to be rtmning on momentum alone. 5425
Russell Ave. N.W. 206-784-7272. BALLARD $$

JAK’S OBILL No, we cea~’t tell you about the special
secret side dish. We’re sorry. Go to Jak’s and get
yourself a periectly prepared petite filet, or try one
of the New York strip steak skewer specials if
they’re being offered--the gorgonzula and sun-
dried tomato variety should never be passed over.
Chances are you’ll be back, and upon your second
or third visit, your server will probably recognize
you and clue you in. And then, the heaven, s will
open up and smile, birds will sing, and the secrets
of the universe will become unlocked to you.
14 Front St. N., 425-837-8834. ISSAQUAH $$

MA RJO RIE This bistro’s interior is a color explosion,
and the cuisine is as vivid and mulfihued as the
d~cor. Offerings crisscross the globe, ranging from
plantain chips to tofu spring roils to Sri Lap, an
curried egb~plant, and Eurocentric dishes are treated
with the same flamboyant hand as their more ex-
otic counterparts (with a few mixed results). And
although some of the pairings are a little off, the
menu conthmes to evolve and chm~ge for the betten
2331 Second Ave., 206-441-9842. BELLTOWN
$$ $$$
MECCA 6AFE This campy diner wears its greasy-
spo~n stripe on its sleeve; hell, for all we know, the
forks and knives are greasy, too. A welcome oasis in
the desert of fas]ilonable eating that is lower Queen
Am~e, the Mecca lives up to its name: Hungry wast-
rels on the prowl for cheap eats swarm in from
dawn till dusk. The staff has a sense of humor, the
fruit pancakes are excellent, and everything costs
hour as much as you’d want to pay. The cozy

er might be a culinary clich#, but nowhere else
;cattle does its familiar charm shine so brightly¯

_6 Queen A~me Ave. N., 206-285-9728. LOWER
QUEEN ANNE $

OLD COUNTRY BUFFET For one ’fowl price, you
¯ can eat all you want via a salad bar, a vegetable
bar, an entree bar. a meat bar, and two dessert
bars. The food is straightforward three-bean
salad, corn on the cob, meatballs and the des-
serts are topped with as much whipped cream as
possible. 12618 Totem Lake Blvd. N.E., 425-823-
2292. KIRKLAND $

PRIMO BURGERS They’ve gone all out on the Ha-
waiian-burger joint theme: rattan ceiling fans.
bamboo everything Choose the HuliHuli chicken
burger saucy, stacked with quality bird, in a tasty
teriyaki and soy sauce dressing. Then gulp down a
pina colada or a macadamia shake. Two can feast
like royalty for 12 bucks. 6501 Roosevelt Way N.E.,
206-525-3542. ROOSEVELT/WEDGWOOD $

HUSKY DELl Families congregate here for scoops of
homemade ice cream, asp~rh~g cooks scan the
shelves for paella Bxings, ~’md little kids with Swed-
ish fish in their fists careen through aisles. A comer
dell, candy store, ice cream shop, and gourmet
specialty grocery all rolled into one. 4721 Califorrda
Ave. S.W., 206-937-2810. WEST SEATTLE $

KETTELLS’ DELl At Kettells Dell a hot turkey sm~d-
wich is always in style. The French fries are
hand-cut from real spuds with the skins on, and the
burgers are those thick, juicy, messy kind. Plus they
know how to make a chocolate ~nalt, brinlming m
a metal cup. Save room for pie. 5800 Fourth Ave.
206-767-4777. GEORGETOWN $

SCOOP DU dOUR This family-run detl with an ice
cream case knows how to build delectably large
sandwiches, the kind you’ll remember from your
ltunchbox days¯ The egg salad is a particular delight
piled high with sprouts and tomatoes. Pile on a
scoop of ice cream and call it a day. 4029 E. Madiscrn
St., 206-325-9362. MADISON PARK $

CAFE IBEX While some recent additions to Little
Addis Ababa have stressed homeland d~cor over
nouveau design, Care Ibex determinedly plays the
New World card. Sure, the food is traditional--
colorful veggie and meat platters served on (and
with) 61jera, Ethiopia’s spongy ffatbread that
doubles as a dining utensilbut the trappings

scream Modern Restaur~znt Montllly. A few touristy
posters punctuate the sand-colored walls while a
sparkling bar helps Ibex fulfill its lounge aspira-
tions. The back room plays host to dm~ce perfor-
mances, live DJs, and other cultural events, mostly
on Fridays and Saturdays; call ahead for this
weekend’s schedule. 3219 Martin Luther King Jr.
Way S., 206-721-7537. BEACON HILL $

CAF£ SOLEIL Weirdly, it’s an Eflxiopian restaurant
with a fancyish Europem~ interior and a Bach/
Vivaldi soundtrack" and it’s really, really good.
Lamb berberre stew is spicy~eep and heady and
garlicky--and tender. Chicken tibes, chicken breast
sauteed with garlic and onions in a fajita kind of
way, is plain but fine, dud the tomatoey ginger
shrimp saut~ is beautifully executed with plenty of
gmgen Care Soieil excels in sauces, and entr~es are
extra saucy--use the injera (big, sour te/~ pancakes)
to sop it up. 1400 34th Ave.. 206-325-1126.
MADRONA, LESCHI $

DAH LAK At the South End’s newest Eritrem~ eatery,
the veggie combo packs delicious, spicy okra in
addition to yellow peas, brown lentils, spinach, and
dab o’ salad. They don’t have it every day, but the
whole fried trout sounds amazing; the spicy chick-
en breast in rich, dark sauce served with a hard-
boiled egg, per tradition/is another good choice.
There’s a stage for live East African music on
weekends: other bights, you’ll have to make do
with Muzak, 2007 S. State St.. 206-860-0400.
BEACON HILL $

¯ FASICA RESTAURANT Sharing food while eating
with your fingers ~s a pleasure that shouldn’t be
missed¯ For $7.50 the vegetarian plate features
small piles of stews, a green salad, spicy lentils, a
potato-carrot-cabbage mix, and a bold chopped
spinach. If you’re hicky, they’ll have a band playing
Ethiopim~ tunes on the stage. 3808 S. Edmunds St..
206-723q971. RAINIER VAILLEY $

~ ES0 B Any fool can take a date to an Italian restau-
rant. but isn’t it more imaginative to go re a iuce
little Ethiopian place? Share the six-dish vegetarian
combo, swab uF the sauce with i~]era, and awaken
your senses with spicy berbere. Great for hxsp~rmg
romance as well as for a quick, cheap bite to eat.
1325 E. Jefferson St 206-860-0403. CENTRAL
DISTRICT $

BRASSERIE MARDAUX From the art nouveau
sconces to the plush banquettes, it’s a dream of
torn-of-the-century Parisian elegance. But in addb
Lion to traditional bistro items like steak frites and
duck bigarade, the menu’s loaded with Seattle
up-in-date: a shrimp and chicken cassoulet cider-
braised chicken, and a number of succulent
vegetarian items. 401 Lenora St.. 206-777-1990.
BELLTOWN $$$

CARNEGIE’S Ballard’s Carnegie Library feels a bit
Bke a forgotten castle inside~a castle serving high-
quality French food in the heart of Ballard. The
formal service and hushed classical music make it
apparent that one is to be serious about one’s dirmer

A couple of Saturdays ago, I fired up the buggy and pointed her eastward, taking 1-90 for
a two-hour raing-da~ run to the ranching and college town of Ellensburg, Wash. Destina-
tion: the Iron Horse Brewery, Washington’s newest production brewer~}, located in a
nondescript concrete building dubbed "Ellensburg Business Incubator." Crammed as
efficientl~ as possible, Unit 4 is an immaculate little :iS-barrel brewhouse acquired from
a defunct Indiana firm. Owner Jim Onilter, as affable as his beers are quaffable, runs
the operation with some administrative help from his wife, Chervil. His brewing resum~
is solid, with stints at Sierra Nevada, Butte Creek, a nd Mad River breweries in California
preceding his stint at Winthrop Brewing in the North Cascades. Ouilter’s reputation and agreeable nature
has helped get distributors to carr~ his beers.

Ouilter chose Ellensburg as the spot to hang his brewing shingle in part because the town’s location
convenient to 1-90 makes it a good point for distributors to pick up beer, and in part because he found the
town and its people accommodating and friendlg. His ales are damn good. Rodeo Extra Pale is a balanced,
light-capper-colored session bitter; Iron Horse Brown is accessible and malt~-sweet without being cloging;
Locomotive Red also has plent~ of malt, but the hops come out to pla~, too, with late-addition and dr,-hop
aromas provided b~ Cascades and Centennials. Ouilter doesn’t ignore hop fiends; his IPA is laden with
citrus~ Cascade and Columbus hop notes and is a well-attenuated beer that fin ishes quite dry.

Iron Horse tap handles are alread~ appearing in metro Seattle alehouses, including Fred’s Riverrown
Alehouse in Snohemish, the Dog 8~ Pong in Renton, and m~ local, the Beveridge Place Pub in West Seattle,
which featured Iron Horse IPA in its’lPApril° lineup. Iron Horse ales are also sold in six-packs of 12-ounce
bottles, so check with ~our favorite supe~ma rket or bottle shop. DON SCH EIDT Iron Horse Brewer~,
Prospect Street, Ste. 4. 509-933-3134. ELLENSBURG

SEATTLE 20

: We Pa~k Seafood for
Travel or Ship Anywhere

in the US Overnight
*Free parking in Union 76 Station

VILLA CO.5KNZA
"The Classiest Eatery & Music

Venue on the Eastside"

GREAT FOOD, ATMOSPHERE,
ENTERTAINMENT, DANCING

Come join us for
Dinner and a Show

Thursday-Saturday ¯ Live Music 8-11pro

Exquisite Menu, Wine List,
Drink Specials

FREE VALET, NO COVER, NO HASSLES
Make a Reservation Now!

CALL 425.398.1474
17121 Bothell Way NE, 98011

(Next to the Yakima Fruit Market)
Visit www.villacosenza.com

for more info

I

Bar ~ Gril~
"45-minute Express

Lunch Guarantee" (11

"Siesta Time" 13-5:30)
25% OFF T~tal Bill w/ad

"SUPER HAPPY HOUR" (3-10) 1
$1 OFF Beer, Wells, & Margaritas

(always poured premium)
Free Appetizers

WEEKLY ~.~PRIL 2?-~tAY 3,

2313 1st Avenue ¯ BELLTOWN
206/441-7914
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Sushi Bistro
"City’s Best 2005: Sushi" -AOL City Guide

~ ~ ~ -Nancy Leson, Seattle Times
Best Dish 2004 -Seattle Times

Prix Fixe Dinners Monday - Thursday, 5pm- 9pm ¯ 3 Course Meal for $25

Lunch Entr~es from $7- $10 ° Sensational Seafood Dinners ¯ Full Cocktail Selection
Happy Hour Sushi Specials ¯ Private Dining Rooms ¯ Complete Catering Services

206-361-2620
13754 Aurora Avenue N, Suite D in the Aurora Plaza
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4552 Universtit,
tommysnightclub;c0m
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FRI APRIL 29 * 9PM * $10
fuok-rock world beats-

FLOWMOTION
TAARKASIRA

SAT APRIL 30 - LATE - 9:30PM * $10
acid-folk’s under-song progenitors

(formerly of GALAXlE 500)

WED MAY 4 8PM * $10
prolific songwriting skills and a captivating voice

ERIKA LUCKETT
IIOLLY FIGUEROA

-. Audio Wizardry

Madhoney
Ken Stringfell0w
Black Cat Orchestra
Climax Golden Twins
Faith am|
Sun Ci~~ Girls
Black Nite Cr~sh
X~O[ Audio
Kl~d~ Broadcasts
Capt, Beefhearl

VILLA CO V__.NZA
THE PARTY STARTS AT 8

AT
"THE VILLA IN BOTHELL"

Live Jazz, R&B, 70’s0
80°s & 90"s Hits

Thursday-Saturday o 8pm-Close

FRIDAY & SATURDAY ~ G

NO COVER, DANCING,
DRINK SPECIALS, FREE VALET
Make Reservations Now!

CALL 425.398.1474
17121 Bothel] Way NE, 98011

(Next to the Yakima Fruit Market)
Visit www.villacosenza.com

for more info

2005

issues
& 50/50 spilt with bands always...believe it...

MUSIC AWARDS
81tOW  l  P VlI W.

¯ Their after-echoes continue to
this day, most obviously in Seattle’s
1234, who do the originals proud
with note-, jacket-, and slouch-
perfect re-creations of the bruddas’
classics. Cover/Tribute. 9 p.m.

MALDEN SEATTLE
Not only do Maiden Seattle de-

liver all your favorite Iron Maiden
classics ("Number of the Beast,"
"Can I Play With Madness," "Run
to the Hills," "Flight of Icarus,"
"Two Minutes to Midnight," and
more) with precision and power,
they do so in character, with each
member taking the name of the
band member they correspond
with--vocalist Ken Rich is "Bruce,"
for example, while guitarists
Tommy Steinley and Joe Kurtz are
"Dave" and "Adrian," respectively.
Cover/Tribute. 10 p.m.

UTTERANCE
Utterance fuses rap, rock, a.

hardcore in a style not a milliolL
miles from their admitted influ-
ences Rage Against the Machine,
though singer/MC Zack Pearson
also mentions the original blast-
master KRS-One and the crunching
metalcore of Hatebreed. They mix
up detuned, crunching guitars,
punchy bass, impassioned vocals,
and DJ scratching with aplomb.
Metal/Hard Rock. 11 p.m.

BLOODHAG
Despite any inclinations the

name may give, B166dhag are
not an ultraserious death-
metal outfit. Rather, they’re four
dudes clad in thick-rimmed ¯

26 Seattle Weekly/. Music Awards Showcase Guide / April 274May 3, 2005
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Sb"-herd Williamson’s sound
straight-ahead rock. Ac-

.nied by co-conspirators
Patrick McDaniel and Matt Bos,
Williamson has endeared himself
to local audiences since moving
here in 2001. Williamson’s blues
roots combine with nil-metal for
a unique sound that has built him
an ever-growing local fan base.
Best Guitarist. 8 p.m.

KJ SAWKA
When DJs and journalists

dubbed the post-rave dance-
music style known initially as
jungle "drum and bass," they
were referring to the music’s two
main motors slow, deep, heavy
tow-end pressure rumbling Under
and alongside sped-up, shrapnel-
tzed hip-hop breakbeats. They
weren’t expecting folks like su-
perdrummer KJ Sawka to pick up
the lead and go nova with it. But
that’s what this local musician
does, turning a DJ-centric style
into one tailor-made for live
performance and Sawka’s
14      d that gap at last year"s

lic-music extravaganza,
th, _,ecibel Festival, among
others. Best Percussion/Drums.
9p.m.

WINDOWPANE
Windowpane’s three-piece,

n~uscular rock lays down heavy
grooves that lean heavily on the
driving hooks of guitarist Glenn
Cannon. Though not Seattle
natives., their classically Pacific
Northwest-style riff-rock led
them to work with Pearl Jam live
engineer Brett Eliason, who’s
also worked with Mad Season
and Neil Young, bands that neatly
triangulate the Windowpane
sound. Their live performances
showcase why Cannon is nomi-
nated in this year’s Best Guitarist
category. Best Guitarist (Glenn
Cannon). 10 p.m.

KUMA
Winners ot last year’s., award in

the category Best Ne@ Artist, Kuma
produce highly theatrical, gothic-
mi~’ded soundscapes. Live, light
~ ~nd costuming give the
s xtra texture. Frontwoman
Bree Loughlin is undeniably the ~,

WWW.ARTINMUSIC.COM
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MUSIC A   \RDS
SHOWC E PREVIEW

¯ glasses, white button-up shirts,
and ties, and they fire off ultra-
serious death-metal-sounding
numbers about and here’s the
catch science-fiction authors.
It’s self-described "Edu-Core,"
and if you survive the blast-beat
lesson plans, you may just walk
away a fan of the genre, albeit
with a newfound interest in
science fiction. Metal/Hard
Rock. Midnight.

LAST SUPPER CLUB
124 S. WASHINGTON ST..
206-748-9975

DARRIUS WILLRICH
PROJECT

Since earning a degree in jazz
piano from Cornish, Willrich has
been stealthily making a name
for himself with his smooth, Fend-
er Rhodes-based nouveau-soul

excursions. Blending his jazz
training with hip-hop and R&B,
Willrich crafts slow jams that have
delighted fans of his music. You’re
sure to hear a few cuts from his
upcoming third album at his
showcase performance. Soul/
R&B. 7 p.m.

MARMALADE
Recently featured on the ToST

calendar under the descriptor
"Soul-disco, funky house,
spoken-word: A conscious recipe
of n/i-soul and lyrical wisdom,"
Marmalade are a kind of all-star
jam (sorry) session featuring
several of Seattle’s best players.
The participants include Piece

(from ]umbalaya), Chad Re~tlight
(from NuSol Tribe), Bob i’Tyrone"
Lo~elaee and Brian "Stingshark"
Ray (both of Phat Sidy Smoke-
house), and Victor Funklove
(of Kimo and Faith). Soul/R&B.
8p.m.

MEMPHIS RADIO KINGS
Lead vocalist and rhythm gui-

tarist Charlie Beck, lead guitarist

and Dobro player Tim Jones, and
drummer and backup singer Tony
Learner make up the core of local
roots favorites Memphis Radio
Kings, who won the Seattle Weekly
Music Award for Best Roots/
Americana artist in 2003. Con-
juring contemporaries like Old
97’s and Alejandro Escovedo,
as well as forebears like the dB’s
and the Replacements, the Kings
play hard to earn their crown.
Americana/Roots/Country/
Rockabilly. 9 p.m.

VERONA
This four-piece band with Bell-

ingham origins met up in Seattle
in the late ’90s to begin a fruitful
collaboration, and--no, this isn’t
a Death Cab blurb. Unlike
Gibbard & Co., Verona are more
hard rock than p6p these days,
turning explosively outward

rather than pensively inward.
Plus andlet s not underestimate
this they look really good in
black. Pop/Pop Rock. 10 p.m. ~

,]
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HIGHWAY 9U BLUES CLUB John SALTY’S ON ALKI Victor Janusz OJ El Toro at 9 ~.m. 50R E. Pine

LD~.~.~ D J S

ZOO-G24-1515. $9/MC before

Randy Schlager at 9 p.m.

industrial{: DJ Shone at 9 o.m
$5/NC before 1U o.m.
R PLA(;E OJ Riz at 10 o.m. G19 ;:
Pine St., 20G-B22-OGR8.
SEE SOUND LOUNGE Movement:
Bryce at 9"p.m.
SEOUL OLYMPIC RESTAURANT DJ
guy, DJ HiLt man at 9 p.m. 1200
11Bth Ave. M.E., Believe, 4Z5-
455-9305. SS/NCiadies before

SIAM ON LAKE UNION OJ Fr9oog
DJ Haues {funky house} at 11
p,m. 1800 Fairvlew Ave. E.,

KARAOKEJ
OPEN MIKE

OZZIE’S Ka raoke at 9 p.m. 105 W.
Mercer St. RO 6-28,;,-4618.

L’Sun

VE MUSIC

FUNHODSE Thugboat at 9:30 teddanci~,lincolnupatBp.m.
o.m. $5 BALTIC ROOM NO Tomorrow (IBM,
GALLERY 1412 No West Festival Ambient. Exoerimental]: at 9

HIGH DIVE K~m Tuvim, girly ma n, BLUE MOON ~rate~Jl Dead Music
’Jen Mann at 9 p.m. at ? o.m.
J&M CAFE Pike Place [ex-TKO, CUOPSUEY Juicy [hip hop}:DJs
the Attgude members at 9:30 Scene, Sabzi. Marc Sense. Soup.m. - One at 1.0 p.m. $3
JULIA’S Howard Bulson at 5 p.m. ELEMEHT Sunday Sodal at 9 p.m.500 BtoadwaN E., 206-860- $i0 b~fore 110.m./$151818, FENIXUNDERGROUND BJTrent Von
KELLS L am Gal~agher at 9 p.m. "[DOs] at 8 p.m.$S$5
LAST SUPPER CLUB SW Awards HIGH DIVE Old Skool Su~dag: DJ

Buck Wiley at 9 p m.Showcase: Dalmatians, Biogra-
LARRY’S Throwback Sundays:phy of Ferns, Verona, Memphis
DJ D’Boxx at 9 p.m. $5 after 10Radio Kings Marmalade Oar-

rius Willrich Project at ? p.m. p.~/NC iadies ’

UTfLE BED HEN Jo Mille~ and Her LAST SUPP£R (;LHD Ladies Night:
Burly Roughnecks at 9 p.m. OJ Phase [top40} at 9p m.

D J S 443-4490.

KARAOKE/
OPEN MIKE

GUS STOP Karaoke a~ 9 p.m. 508
E. Pine St. 206-3~2-912&

LIVE MUSIC
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Visit wwwothe~tranger~com for updated event listings, web exclusives, free Ch and SLOG, The StranRer’s bloa.
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Hon 2/27 6pro: FREE!!!
Kun(j-Fu Grindouse!

this montE: Project Grizzly
They Uve

Ninja Death 1

Krewe De I~enereaux present:
Hardi Gras In E~ile!:

~r tee 8th annual -k
Sunset I~ardi ~ras Ball!!! .
featurin(J DJ Gre] Vandy

and Rev. Spenser Hoyt
proceeds from the door benefit WWOZ

(~lew Orleans listener supported ~ommunity radio)

Wed 3/] -~5 9pro:
Jason Knowles presents:

The Vomitin(J Unicorns
The Snow
ChomatJe

Thu 3/2 -~7 9pro:
Two (ow.Gara(Je

I Can Lick Any SOB In The House
Grownup Trouble
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